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IN THE CLAIMS: 

The text of all pending claims (including withdrawn claims) is set forth below. Cancelled 
and not entered claims are indicated with claim number and status only. The claims as listed 
below show added text with underlining and deleted text with str i k e through . The status of each 
claim is indicated with one of (ORIGINAL), (CURRENTLY AMENDED), (CANCELLED), 
(WITHDRAWN), (NEW), (PREVIOUSLY PRESENTED), or (NOT ENTERED). 

Please CANCEL claims 7-10 without prejudice or disclaimer, and AMEND claims 1, 5, 
16-17, and 22 in accordance with the following: 

1 . (CURRENTLY AMENDED) A cooking apparatus, comprising: 
a casing forming an enclosure of the cooking apparatusi-and 

a temperature adjusting unit mounted on the casing, with an upper portion thereof 
protruding from an upper surface of the casing on which food is placed, wherein the temperature 
adjusting unit exchanges e xchang i nq heat with the food to heat or cool the food : and 

a temperature sensor to detect a temperature of the food or a container containing the 

food . 

2. (ORIGINAL) The cooking apparatus according to claim 1 , wherein the 
temperature adjusting unit comprises a peltier element to draw heat at a first end thereof and 
emit the heat at a second end thereof. 

3. (ORIGINAL) The cooking apparatus according to claim 2, wherein the 
temperature adjusting unit further comprises a heat transferring member protruding from the 
upper surface of the casing on which food is placed, the heat transferring member drawing or 
emitting the heat according to an operation of the peltier element. 

4. (ORIGINAL) The cooking apparatus according to claim 2, wherein the 
temperature adjusting unit further comprises: 

a heat emitting member mounted below the peltier element to allow the heat to be 
exchanged between the peltier element and air; and 

a ventilation fan mounted below the heat emitting member to draw external air into the 
casing by generating a ventilation force that exchanges the heat with the heat emitting member. 

5. (CURRENTLY AMENDED) The cooking apparatus according to claim 2, wherein 
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the temperature adjusting unit further comprises^ a temperature adjusting switch to set thea 
temperature of the foodj-and 

a t e mperatur e s e nsor to d e t e ct th e t e mp e ratur e of th e food. 

6. (ORIGINAL) The cooking apparatus according to claim 1 , further comprising a 
heat generating unit to cook the food by generating heat 

7. (CANCELLED) 

8. (CANCELLED) 

9. (CANCELLED) 

10. (CANCELLED) 

11. (ORIGINAL) The cooking apparatus according to claim 3, wherein the heat 
transferring member transfers the heat of the food to the peltier element or transfers the heat of 
the peltier element to the food. 

12. (ORIGINAL) The cooking apparatus according to claim 2, wherein when DC 
power is applied to the peltier element, positions at which the heat is drawn to, or emitted from, 
the peltier element are reversed when a current direction of the DC power is changed. 

1 3. (ORIGINAL) The cooking apparatus according to claim 4, wherein the heat 
emitting member comprises a plurality of heat emitting pins to increase a contact area with the 
air 

14. (ORIGINAL) The cooking apparatus according to claim 4, further comprising an 
air inlet in a side of the casing that draws in external air, and an air outlet in a bottom of the 
casing that discharges air that has exchanged heat with the heat emitting member. 

15. (ORIGINAL) The cooking apparatus according to claim 5, wherein the 
temperature detected by the temperature sensor is compared with the temperature set by the 
user using the temperature adjusting switch to determine whether to supply DC power to the 
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peltier element and to determine a current direction of the DC power to maintain the temperature 
set by the user. 

16. (CURRENTLY AMENDED) A temperature adjusting unit for a cooking apparatus, 
comprising: 

a peltier element drawing heat at a first end thereof and emitting the heat at a second 
end thereof; 

a heat transferring member protruding from an upper surface of the cooking apparatus 
on which food is placed, and drawing or emitting the heat according to operation of the peltier 
element;-aftd 

a heat emitting member mounted below the peltier element to enable the heat to be 
exchanged between the peltier element and ai r; and 

a temperature sensor to detect a temperature of the food or a container containing the 

food . 

17. (CURRENTLY AMENDED) The temperature adjusting unit according to claim 16, 
further comprising: 

a ventilation fan mounted below the heat emitting member to draw external air into the 
cooking apparatus; and 

a temperature adjusting switch to set thea temperature of the foodj-aftd 
a temp e ratur e s e nsor to d e t e ct the t e mp e ratur e of th e food. 

18. (ORIGINAL) The cooking apparatus according to claim 17, wherein the 
temperature detected by the temperature sensor is compared with the temperature set by a user 
using the temperature adjusting switch to determine whether to supply DC power to the peltier 
element and to determine a current direction of the DC power to maintain the temperature set by 
the user. 

19. (ORIGINAL) The temperature adjusting unit according to claim 16, wherein the 
heat transferring member transfers the heat of the food to the peltier element or transfers the 
heat of the peltier element to the food. 

20. (ORIGINAL) The temperature adjusting unit according to claim 16, wherein when 
DC power is applied to the peltier element, positions at which the heat is drawn to, or emitted 
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from, the peltier element are reversed when a current direction of the DC power is changed. 

21 . (ORIGINAL) The temperature adjusting unit according to claim 1 6, wherein the 
heat emitting member comprises a plurality of heat emitting pins to increase a contact area with 
the air. 

22. (CURRENTLY AMENDED) A method of heating and cooling food in a container 
using a cooking apparatus having a heat generating unit and a temperature adjusting unit with a 
peltier element, the method comprising: 

placing the container on the heat generating unit and applying alternating current power 
to the heat generating unit to heat the food in the container; 

transferring the container from the heat generating unit to the temperature adjusting unit 
and setting a desired temperature of the food; 

detecting a temperature of the container; 

applying direct current (DC) power to the peltier element when thea temperature of the 
container becomes greater than the desired temperature to draw the heat of the food to the 
peltier element to cool the food; 

stopping the supply of DC power to the peltier element when the temperature of the 
container reaches the desired temperature; and 

applying the DC power to the peltier element when the temperature of the container 
becomes less than the desired temperature, a current direction of the DC power reversing to 
transfer the heat of the peltier element to the food to heat the food. 
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